Introduction
In order that dietitians and physicians be able to prescribe and give proper suggestions to individuals or groups, regarding their diet, it is desirable to have a knowledge about the nutritive value of the cooked food preparations of that particular place. Such values for South Indian districts have been reported by Devadas (1949) , but so far no work has been done on this subject in this State. Method of preparation
In the oil heated to boiling with chillies and onion, the potatoes and the parwar mixed with turmeric were fried till the raw spices were no longer smelt, the water was added and allowed to cook, lastly, cardamom and cloves were added and removed from fire after a few minutes.
Same as in (a).
The oil was allowed to boil with onion and chillies, and then sag leaves were put in thfe pot and allowed to cook, with the vessel covered.
When the sag was nearly fully cooked, the cover was removed and cooking continued till the resulting product was of the consistency of dough and the excess water was evaporated.
Weighed quantities from the samples were taken, mixed thoroughly and analysed as usual.
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